i remember an appetizer: Beat up a cream cheese 
oe a whisper of tarragon, sait and pepper to suit, and 
1 teaspoon minced onion. Add the yolk of an ege and 
beat. Spread 14” thick on small bread rounds sautéed ‘in 
| butter or margarine, run them under the broiler ‘and 
| ei Il puff up as cute as baby’s first picture. Serve hot. 
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Puiffed Crean Cheese . 


Forms Tasty Canapes. 


These Puffed Cream Cheege 
Canapes sound perfectly delicious. 
Combine one package of cream 
cheese (the %-ounce size) with 


‘two tablespoons mayonnaise, and 


then add one tabiespoon minced 
chives or onion, or any other green 
herb you wish, and two tablespoons: 
chopped nut meats (optional). / 
Spread this about one-fourth 
inch thick on salted crackers and 
brown quickly under the broiler, 


